
 

 

 

 

 

 

 

 

 

        

                

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

        

                

 

 

 

Book of hoodoo 

      



 

Cocktails 

 

 

Twisted New Orleans Classics 

The Big Easy Fizz      $23 | Ramos Gin Fizz 

Sazerac Rye | Southern Comfort Black | Burnt orange | Lemon | Rosemary | 
Peychaud’s Bitters | Egg white | Fever Tree dry ginger ale 

SazerWHACK      $21 | Sazerac  

JD Rye | H By Hine VSOP Cognac | Yellow Chartreuse | Lemon bitters| Southern 
Comfort 50 | Sugar 

Hand Grenade #2      $22 | Hand Grenade 

Hayman’s Gin | Lillet Blanc | Green tea | Botanicals | Latin lime bitters | Lime acid | 
Spiced rockmelon soda with basil + vanilla 

A Bit Contentious      $20 | Mint Julep 

Buffalo Trace Bourbon | Chocolate bitters | Branca Menta | Mint | Chocolate Stout 
Syrup | Chocolate bark 

VooKray       $21 | Vieux Carre  

Buffalo Trace Bourbon | Southern Comfort Black | DOM Benedictine | Peach bitters 
| Dolin Dry | Peychaud’s bitters 

RUM Yo Mouth      $20 | Hurricane 

Chairmains Spiced Rum | Campari | Chairmans Gold Rum | Passionfruit | 
Pomegranate | Lime 

The Rest of ‘Em 

The Baron      $21 

Jack Daniels | Cargo Cult Banana Rum | Lustau PX Sherry | Vanilla | Black Walnut 
bitters | Cinnamon smoke | Sarsaparilla bitters 

  Turn the page; HOLY SHIT there is more  
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Cocktails  

 

Basic Bitch      $20 

Tito’s Vodka | Fiorente Elderflower Liqueur | Lychee | Rhubarb bitters | Sem Savvy 
Bae | Lemon 

Pineapple Express      $21 

Chairman’s Spiced Rum | Kahlua | Lime | Coffee | Salted pineapple caramel 

Hoodoo       $21 

78 Degrees Sunset Gin | Massenez Raspberry | Dry Manzanilla Sherry | Charred 
raspberry | Rhubarb bitters | Soda 

nola libre      $20 

Southern Comfort | Americano | Angostura bitters | Black lime + cola syrup | Malic 
acid  

Manspritz      $18 

Aperol | Stone’s Green Ginger Wine | Lime | Pabst Blue Ribbon 

GV&T       $21 

Hayman’s Gin | Earl grey tea leaves | Mallow flower | Massenez Crème De Violette | 
Luxardo Maraschino | Lemon | Egg white 

Dirty South Hipster     $22 

Buffalo Trace Bourbon | Baked brioche Dons Mix | Lagunitas IPA | Grated coffee 
bean | Whole egg  

GF AF       $20 

Tito’s Vodka | Lillet Blanc | Corn | Basil | Coriander | Green Tabasco® | Lime 

Vacays in Cancun      $21 

El Jimador Tequila | Americano | Los Agaves Mezcal | Blackberry jam | Lime | 
Blueberry Bitters 
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Get SNACKY 

Smaller 

Shoestrings | Garlic | Parsley | Aioli     10 
C= 63 F=20 P=0 TC=432 

Sweet potato fries | Rosemary | Paprika | Green Tabasco® aioli  12 
C=71 F=20 P=0 TC=464 

Roasted carrot hummus | Pickled carrot | Lavosh   14 
C=43 F=9 P=11 TC=297 

Tajima Wagyu beef jerky | Tabasco® Chipotle | Southern Comfort 10 
C=8 F=4 P=36 TC=212 

Charred giant shrimp (3) | Coconut cream | Lime | Chilli oil  24 
C=4 F=19 P=49 TC=383 

Grilled Andouille sausage | Pickled tomatillos | Tabasco® Original Red fluid 
gel          17 
C=8 F=26 P=18 TC=338 

Get Big 

Blackened Atlantic cod | Creole rub | Creamed corn | Toasted buckwheat | 
Popcorn shoots        25 
C=14 F=12 P=39 TC=320 

Big Easy jambalaya | Andouille sausage | Shrimp   28 
C=41 F=20 P=31 TC=468 

Stuffed squid | Sobrassada | Pepperonata | Mirepoix   26 
C=14 F18= P=54 TC=434 

Seared Riverina Angus MB2-4 skirt steak | Medium rare | Pickled red onion | 
Mustard greens | Cajun rub | Salsa verde    29 
C=2 F=26 P=62 TC=490 

Tempura Okra | Pomegranate | Chickpeas | Rocket   19 
C=19 F=21 P=11 TC=309 

C = Carbs, P = Protein, F = Fats, TC = Total Calories 
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PLONK – Bubbles & White 

 
POP  

 
REDBANK EMILY | NV Pinot Noir Chardy | King Valley, SA  
Cheerful | Easy | Medium bead | Off-dry   9 | 40 

BANDINI | NV Prosecco DOC | Veneto, ITA    
Peach | Green apple | Fine bead | Dry | Super tasty  12 | 55 

POL ROGER | NV Champagne | Epernay, FRA    
Tropical fruits | Honeysuckle | Brioche | Delicate bead | Dry 140 

Liquid Gold 
 
FIRST CREEK ‘BOTANICA’ | Sem Savvy Bae | Hunter Valley, NSW 
Sausage rolls (jokes) | Citrus | Tart green fruits | Off-dry  9 | 40 

MT DIFFICULTY ‘ROARING MEG’ | Pinot Gris | Central Otago, NZ 
Stone fruit | Pear | Spice | Off-dry    55 

HEIRLOOM VINEYARDS | Savvy Bae | Adelaide Hills, SA 
Spring flowers | Refreshing citrus| Dry    12 | 55 

DUFTE PUNKT | Riesling Gewurtz Kerner | Eden Valley, SA 
Aromatic florals | Lychee | Mandarin | Dry |DAMN delicious 13 | 60 

ALOFT | Pinot Gris | Adelaide Hills, SA 
Apples | Pears | honeyed lemon | Dry    11 | 50 

LOIMER ‘LOIS’ | Gruner Veltliner | Kamptal, AU  
Juicy green apple| Floral | Off-dry | Will make you HAPPY 65 

FAT BASTARD | Chardonnay | Monterey, USA  
Peach | Fig | OAK | Heavy | Medium dry   10 | 45 
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PLONK – Rose & Reds 

 

ROZAY 

 
NICK SPENCER | Pinot Noir Rose | Gundagai, NSW 
Strawberries | Watermelon | Bone(rs) dry   12 | 55 

Maison Saint AIX | Grenache Syrah Cinsault Rose | Provence, FRA 
Floral | Strawberries | Pink grapefruit | Dry   75 

 

Rubies & Garnets 
 

ENDLESS WINES | Pinot Noir | Yarra & Yea Valley, VIC 
Cherries | Cut Grass | Soft Oak finish | Not shit    9 | 40 

CONDE VALDEMAR | ‘Crianza’ Tempranillo | Rioja, ESP 
Blackberries | Liquorice | Medium body    13 | 60 

VINE MIND | Shiraz Malbec | Clare Valley, SA 
Cola soaked cherries | Cocoa | Sharp finish | Arousing  14 | 65 

TWO HANDS | ‘Gnarly Dudes’ Shiraz | Barossa Valley, SA 
Plum | Sarsaparilla | Clove | Medium body | Drool worthy 70 

ROCK BARE | ‘Tideway” Cab Sauv | McLaren Vale, SA   
Spice | Vanilla | Rich purple fruits | Full body   14 | 65 

JORCHE | Primitivo Del Salento IGP | Puglia, ITA 
Spiced plum | Liquorice | Big | Bold | Full body   70 
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Beer me up, Scotty 

draught 



 

                Schooey   |    Pint 

Pabst Blue Ribbon Lager | USA | 4.6%                9         12 

Lagunitas IPA | USA | 6.4%                12.5      15 

Skulligators APA |AUS | 5%                  9            12 

Arrogant Consortia Enter Night Heavy Metal Pils | GER | 5.7%   12      14 

Tins + stubs + Not beer 
Coopers Light | AUS | 2.9%      7 

Stone Brewing ‘Tropic of Thunder’ tropical lager | USA | 5.8%  13 

Surry Hills Pils | AUS | 5%      10 

Deschutes ‘Da Shootz’ Pilsner | USA | 4%    12 

Three Weavers ‘Seafarer’ Kolsch | USA | 4.8%    12 

Wolf of the Willows XPA | AUS | 4.7%     10 

Deschutes ‘Mirror Pond’ Pale Ale | USA | 5%    12 

Hargreaves Hill ESB | AUS | 5.2%     13 

Deschutes ‘Fresh Squeezed’ IPA | USA | 6.4%    14 

Arrogant Consortia ‘Arrogant Bastard’ American Ale | USA | 7.2% 18 

Sydney Brewery Darlo Dark Lager | AUS | 4.9%    10 

Deschutes ‘Humzinger’ Grapefruit Kombucha Radler | USA | 4.3% 14 

Sydney Brewery Agave + Ginger Apple Cider | AUS | 4.5%  10 

Yulli’s ‘Margot’ Dry Apple Cider | AUS | 5%    11 
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